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April 28, 1911 592 

HAVBRHILIi, MASS. 

MEAT INSPECTION. 

Sec. 42. No carcasses nor parts of carcasses of cattle, calves, sheep, swine, nor goats 
shall be sold or offered for sale in the city of Haverhill unless, at the time when such 
carcasses are inspected by the inspector of meats and provisions of the city of Haver- 
hill, there be attached to such carcasses the thoracic organs, or unless such carcasses 
have been duly inspected and passed by a meat inspector of the United States Depart- 
ment of Agriculture, or by an inspector of a board of health, as provided in section 102 
of chapter 56 of the revised laws and section 103 of said chapter as amended by chapter 
471 of the acts of 1909, or by an inspector of the State board of health or by a State 
inspector of health, as provided in chapter 329 of the acts of 1908 as amended by chap- 
ter 474 of the acts of 1909. [Regulation, board of health, adopted Apr. 21, 1910.] 

new york, n. y. 

Milk — Rules and Regulations which must be Observed by Those Operating 
Creameries and Stations Shipping Milk for Use in New York City. 

building. 

1. The creamery and premises surrounding the same must be kept clean and free 
from accumulation of waste, rubbish, or offensive material. 

2. Living quarters should not be located in the creamery building, and no living 
quarters must at any time be directly connected with any room in which milk is 
exposed or handled. 

MILK ROOMS. 

3. The creamery must be provided with a receiving room, separated from the main 
milk-handling room. The place where cans, bottles, and utensils are washed should 
be distinct and separate from any place where milk is handled, and if connected, 
the doors must be arranged so as to close automatically. 

4. The milk-handling room must be well supplied with natural light. Windows 
should be, fitted with adjustable sashes, and all windows must be washed and kept 
clean. Such rooms must be kept clean and used exclusively for handling milk, and 
must in no case be used for the purpose of manufacturing cheese, casein, or other 
by-products, and must be separated from place where engine, boilers, or wash vats 
are located. 

5. All rooms should be fitted with ventilating flues extending to the outside air, 
sufficient in size to carry off all odors, steam, or foul air. Outside dust should be pre- 
vented from entering the room where milk is handled. No rubbish or material not 
used in the handling of milk shall be allowed to accumulate. 

6. The walls and ceilings of all rooms must be sheathed or ceiled. The walls and 
ceiling must be painted at least once a year. 



7. The floors of all rooms must be constructed of concrete, stone, or some material 
which is nonabsorbent. They must be graded and drained toward one or more suit- 
able drains. 

DRAINS. 

8. All drains must be earthenware or iron, with gas-tight joints; they must be con- 
tinuous from the floor level to the point of disposal and must be properly trapped. 
All drain pipes must be protected against freezing. 

9. All drainage must be discharged at a distance not less than 500 feet from the 
ereamery, unless it be discharged at a nearer point into a properly covered cesspool. 

10. Any space beneath the creamery must be kept dry and clean. 

11. All strainers in the floor directly over the drainage pipes should be at least 
$ inches in diameter and so constructed that they can be readily opened and the 
drains cleaned. 

MILK PUMPS AND PIPES. 

12. The creamery should be so arranged that the milk may flow naturally from 
the point where it is received to its final point of handling. 

13. If milk pumps or pipes are used for milk, the interior surface must be finished 
in such a manner as to present a smooth, clean surface to the milk flowing through, 



